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lay-out of apparatus,   while  there   is  often  a  tendency to crowd the various
pieces of apparatus together or locate them too near walls or ceiling.
(2)   Sufficient air space and efficient ventilation.    This is a prime essential on
account of the high degree of humidity which is almost invariably found in
premises where steam is employed for trade purposes.     Excessive moisture pre-
vents the maintenance of comfortable conditions, condensing on ceilings and
dropping on to apparatus or gaining entrance to the milk.     Probably the ideal
system of ventilation is controlled air conditioning, which will maintain suitable
temperatures in all weathers, restrict humidity, give adequate ventilation and
which will be clean in action.
(3)  Suitable natural and artificial lighting.    This is extremely important in
order that proper supervision may be given to the plant, together with facilities for
the inspection of all processes and recording instruments.     Good lighting assists
in   the  maintenance   of  hygienic   conditions   and   accidents   to  employees   are
obviated.    Window area should not be less than 10 per cent, of floor space.   As
regards artificial lighting,, the following standards should be maintained :
(a)  Thirty to thirty-five foot candles during cleansing operations.
(b)  Fifteen to twenty foot candles while processing is in progress.
(c)  Localised lighting in the vicinity of washing and bottling machines and
where temperature recorders and thermometers are installed.
(4)  Freedom from noxious odours and effluvia.    This is mainly a question of
efficient ventilation and cleansing.
(5)  A non-slippery floor of hard impervious material, well drained and easily
cleansed ; walls, with hard impervious internal surfaces,  preferably of glazed
brick ; and a satisfactory roof, free from dust traps, giving adequate lighting and
ventilation, if required.
(6)  A sufficient water supply of domestic purity and means for disposal and
treatment of waste water.
(7)  A laboratory suitably equipped and staffed for milk testing.
The Pasteurising Plant
A complete plant for the treatment of milk by pasteurisation is made up
as follows :
(1)  Tipping Tanks.
(2)  Pumps.
(3)   Receiving or Storage Tanks.
(4)  Heater.
(5)  Filters.
(6)  Holders.
(7)  Cooler.
(8)  Pipe-lines.
(1) Tipping Tanks. These tanks are found in the majority of dairies,
and into them raw milk is tipped on receipt at the premises. The choice of
metal for their construction as for other portions of the plant is important,
and it is essential that adequate protection should be afforded to the milk.
Stainless or chrome-nickel steels are ideal materials for the purpose, as they
resist the corrosive action of milk and are readily cleansed. As the tanks
are usually situated on the receiving platform where dust and dirt from
the open yard may come into contact with the milk, they are generally pro-
vided with metal splash hoods and removable covers, which can be raised to
allow milk to enter. Strainers are sometimes fitted to remove coarse particles
of extraneous matter, such as straw, hairs, and particles of dung, while can
drainage racks, if provided, should be readily detachable for cleansing pur-
poses. In many cases tanks are fitted with agitators to secure homogeneity,
of the milk, but these should be designed so that there is no interference with
cleansing operations. These tanks are generally situated at ground level,
milk being pumped either to receiving tanks or direct to the heater.
They should not be regarded as essential, but in very many instances their